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[TUTHIAN

BANQUET MENU




[ TUTTEAN

SET MENU

BANQUET 01

S68 PER PERSON (MINIMUM 6 GUESTS)

BANQUET 02

S88 PER PERSON (MINIMUM 6 GUESTS)

STEAMED PRAWN & CHIVES JADE HAU-GAU

IR SR

MUSHROOM & ASPARAGUS STEAMED
JADE DUMPLINGS (GF) (V)

e Ao

BREFFR

VEGETARIAN SPRING ROLLS (V)
RERES

CRISPY SKIN BONELESS CHICKEN
SPRING ONION OIL, CARAMELIZED VINEGAR, PINEAPPLE
R B MR B LIRS

SIZZLING LAMB FILLETS, MONGOLIAN STYLE
BIRREFA

CRISPY PORK SPARE RIBS, GLAZED CANTONESE
BEANCURD CHEESE
raFL/ANEE

STEAMED CHINESE BROCCOLLI, FERMENTED
CABBAGES & MAGGI SAUCE (V)
REfF TR

“YANG ZHOU" FRIED RICE, PRAWNS,
BERKSHIRE PORK CHAR SIU
IBIER

BLACK TRUFFLE & PORK XIAQ LONG BUN
(SOUP BUNS)
RINFE/NER

ROASTED MAREMMA DUCK (TWO COURSES)
FBTUBRNE A AR (R R)

FIRST COURSE: DUCK PANCAKE
SECOND COURSE: DUCK SAN CHOY BAO

MANGO SAGO
CRIKE

&

KING PRAWNS & CORDYCEPS FLOWERS STIR FRY,
DEHYDRATED SCALLOPS & HOUSE ABALONE SAUCE
a3 A CHZ R BT UREK

BRAISED WAGYU BEEF, MELLOW SAKE DAIGINJO
D=l i

STEAMED CHINESE BROCCOLLI, FERMENTED

CABBAGES & MAGGI SAUCE (V)
AEfT 7T

SALT & PEPPER SQUID
EEFI

MUMIAN SEAFOOD FRIED RICE,

FISH ROE, KING PRAWNS, AGED DEHYDRATED
SCALLOPS & EGG WHITE

AABIBREEE IR

MANGO SAGO
TRICKE




